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tennis, church, other dues, gifts (mostly 
for each other). 
"Who is that honking out there? Its 
Esther and Larry. Yes they want us to 
take a ride. Hurry and tell them we'll 
be out in two sceonds. I'm terribly glad 
we haven't time to worry with any more 
figures or percentages. I'm so tired. Are 
you too? We'll have another session on 
that. H ere's your hat, dear, bring my 
sweater. Did you close the windows? 
Have you the key?" 
Continued in the car: 
"Larry what do you suppose Bob and 
I have been doing for the last half hour? 
We've been discussing finances and I'm 
proud to state that my husband not only 
believes in our having a budget but in 
helping me plan it. The very sound of 
the word used to give me a pain, nothing 
short of a pain and yet I am convinced 
that it is the only thing to do. 
" I just can't endure the thought of 
having all the joy taken out of life by be-
ing hampered by money matters or by 
even having to discuss them. I know a 
couple who just reduced it to this. After 
years of experience they set aside the 
amount necessary for housekeeping ex-
penses and then divide the rest in two. 
Each of them then could go the limit with 
the money they had. They could be reck-
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less and just know that bread and butter 
and all such things could be paid for. 
Larry are you deaf from hearing such a 
stcfldy straiiL of my theories? You agree 
with me don't you? Why don't you and 
Esr.her get your heads together like 
we've done- and plan a little? lt''s really 
fun. Of course you don't have to be 
quite so careful as we. We want to own 
our home first of all and then we can buy 
blue ~ky or oil stock afterwards. You 
Qay ··it's cheaper to rent?" Perhaps, but 
as long as we expect to be stationary we 
want to feel that we are getting some-
where. That sounds paradoxial but you 
know what I mean. I'm sure of this too. 
If we are going to have to live in a small 
town like this where there aren't so many 
advantages it's up to us to make the most 
of what we have. In our plan we are go-
ing to set aside plenty for books and 
magazines and music. Before I had a 
hubbY' I had a hobby. In fact I had sev-
eral. It has always been the height of 
my ambition to have a large acount at 
McClurgs and be able to send for any and 
every book I happen to want. You might 
not know it to look at me but I am mad 
about poetry, and I'm not goirig to spend 
all the money for aluminum for the kit-
chen, or rugs for the living room when 
my poor little soul yearns for two dollars 
9 
worth of poetry. Bob is as keen about 
poetry as I am and we just have to have 
the Sunday Times to say nothing of his 
professional books. Larry watch that 
speedometer. Every time I stop for 
breath it slows down. I can hear Esther 
and Bob on the back seat exchanging 
their opinions on the high finance of n ew-
lyweds too. Bob is arguing like a lawyer 
for a "partnership plan." That's what I 
call it when you men treat us like equals 
and each knows all the main things about 
the co~t of housekeeping. Esther I have 
talked Larry deaf, dumb and blind on 
this budget business. He has been a 
lamb to listen so attentively. He even 
says he got some new ideas on the sub-
ject . . You have to blame him if he springs 
any queer ideas. Do come in and have 
a drink. I'll give you three guesses to 
tell me what it is. It's my own idea and 
I'm going to get famous. It's guaranteed 
to make you forget not only your busi-
ness worries but household affairs as 
well. It makes the dumb to speak and 
the talkative wife to be silent. Don't 
you think that will be a taking advertise-
ment? 
Thanks awfully for the ride. We cer -
tainluy do enjoy rolling around in your 
Royce. Bye. 
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"I don't see how you make such love-
ly jelly." 
Isn't that one of the commonest ex-
pressions long about the time canning 
season comes around? It just seems 
like fate has it in for some women when 
it comes to making jelly; the some fate 
that hovers over the woman who always 
has a blister in the center of her custard 
pie. The woman who makes perfect 
jelly, the kind that takes all the ribbons 
at the fair knows the secret of jelly 
making and now I'm going to tell it to 
you. 
First of all there is a very essential 
chemical substance in fruit juice called 
pectin that makes jelly set. It is very 
abundant in grapes, curants, apples, and 
in the white rind of oranges and lemons 
and also occurs in cherries, raspber-
ries, blackberries and pears in small 
quantities. 
If the jellymaker can find out how 
much pectin any fruit juice con tains, 
she will know whether or not that juice 
will make jelly of good consiste ncy. 
There are several pectin tests which 
may be used. The alcohol test is a 
good one but not very practical in these 
prohibition days, so the epsom salts 
test is a good· substitute. Take one-
fourth teaspoon epsom salts, one teaspoon 
fruit juice and one-half t easpoon sugar. 
Stir together and let stand If enough pec-
tin is present to make a good jelly, a firm 
jelly lump will form. If this lump does 
not form the juice must have pectin add-
ed to it before it will jell. Apple juice 
or •a juice made by boiling the rind ·or 
lem,ons or oranges will give l')nough 
pectin to make any fruit juice jell. 
Having ascertained whether the juice 
will jell or not the next step is to ex-
tract the juice: 
(1) Select fruit not over ripe, pick 
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over, wash and cut up if it is very 
large. 
(2) Cook in a covered kettle slowly 
adding just enough water to prevent 
burning if the fruit is juicy. If it is not 
juicy add water to nearly cover. 
(3) Sterilize jelly bag thoroughly and 
suspend on a pole over a jar. Pour in 
the hot fruit and let drain from t""\YAlv_g 
to twenty hours. Never squeeze the 
bag if you want a clear transparent 
jelly. 
( 4) The pulp may either be reheated 
with water for a second extraction or 
better still, it may be put thru a col-
ander and used for butter. 
For juices rich in pectin and acid such 
as currants and grapes, use a cup of 
sugar to one cup of juice. For other 
fruits with less acid such as cranberries, 
raspberries, sour apples and crabapples 
use three-fourths cups of sugar to one 
cup of juice. Measure the sugar care-
fully and heat in an oven, being care-
ful not to let it burn. Bring the fruit 
juice to the boiling point and boil 10-12 
minutes, r emoving all scum that arises 
to the top. Add the hot sugar. Stir 
slowly and boil till it makes a good 
test. The best test for jelly is to drop 
a ~.mall amount of hot syrup from a sil-
ver spoon. If the drop breaks from the 
spoon the jelly is done. 
PRESERVES, JAMS, MARMALADES 
Preserves, pams and marmalades are 
made from fruit pulp and juice cooked 
thick with from three-fourths to its 




4 quarts water 
Same weight sugar as fruit 
Slice the oranges and lemons cross-
wise as thin as possible; remove the 
seeds and put into a preserving kettle 
with the water. Cover and let stand 
thirty-six· hours, then boil for two hours. 
Measure the cooked fruit and add an 
equal amount of sugar. Cook until the 
mixture jells. This recipe makes six-
teen glasses. 
Big Plu.m Conserve 
1 basket big plums 
Sugar- two-thirds weight of plums 
%, lb. shredded almonds 
3 oranges and rind of one 
Cut the plums in halves and remove 
the stones. Cook plums, oranges and 
sugar forty-five minutes. Blanch the 
almonds, shred and add to the fruit 
mixture. Cook ten minutes longer. This 
makes thirteen glasses. 
Grape Fudge 
7 lbs. grapes 
1 lb. walnuts 
7 lbs. sugar 
1 lb. raisins 
Wash grapes and remove the pulp. 
Cook pulp and remove the seeds by put-
ting thru a sieve. Chop skins and nuts. 
Mix pulp and sugar. Add chopped skins, 
nuts and whole raisins. Cook until 
thick. This recipe makes twenty-two 
glasses. 
Peach Conserve 
4 lbs. ripe peaches 
1 lb. pineapple (grated) 
1 lemon 
lh lb. almonds 
1 orange 
lh lb. raisins 
Add one pint sugar per pint of cooked 
pulp. 
Grape Juice 
10 lbs. grapes 
1 cup water 
Dilute half to serve 
